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(54) FOOD FOR SLIM 
FIGURE 

(57) Abstract: 

PURPOSE: To obtain a food for slim 
figure useful as a food additive, having 
excellent synergistic action and 
preventing effect on obesity, 
containing a- cyclodextrin, y-linolenic 
acid and ginseng. 

CONSTITUTION: This food for slim 
figure contains (A) 100 pts.wt of a 
cyclodextrin, (B) preferably 0.5-10 
pts.wt. of y*linolenic acid and (C) 
preferably 0.5-5 pts.wt of ginseng. 
The food for slime figure is preferably 
mixed with one or more of 
chlorophyll, essence of 
TOTYUUYOU (leaf of Euonymus 
Uicocarpus) and an ascospore-like 
lactic acid bacteria. 
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£Ti.rle of rbe Iave&i:ion) 
DIET FOOD 

[Abstzracrt] 

To obrain a novel diet food wirh nere excellent 
dietary efficiency cettpriaing a-cyclodextrin and ^-^linolenic 
acid ae main components* 

[CONSTXTOTZON] Tbifi diet food comprises a^cyclodexrrin, 
llnolenic acid and a vii±te ginseng component. 

[Claims] 

1. A diet food comprising a-*cycledextrin/ vlinolcnic 
acid and a white ginseng component. 

2m The diet food according to Claim 1 wherein the food 
comprises 0.5-10 ptii.wt. of y-linolenic acid and 0-5-5 pts-wt 
of the White ginseng component based on lOO pts.wn. of a*« 
cycle dextrin • 

[Petailed Description of the Invention] 
[OOOIJ 

(PIEIiO OP THE IHVEMTION) 

The present invention relates a diet food. 

[0002] 

(Background of the Related Art) 

There has been Icnown generally three species of 
isomeric materials in cyclodextrin in view of a difference of 
fflolscalar structure thereof, more particularly # such as a- 
cyclodextrinr p-cyclodextrin and v-cyclodextrin* Such 



cyclodexrrins bave be n available aa isarerlala for fo ds for 
a long time* 

In recent years, it was disclosed that one of the 
cyclodextr ins f a«cyelodaxtrln may be useable as a marerlal 
for diet food« 
[0004] 

Furthermore, ix was also reported chat ycyclodextria 
effects to metabolism of fats and is preferable to preserve 
one's health- 

[0005] 

Heanvhile, it is known char if the above a--cyolodearerin 
and Y-linolenic acid together are used, a aynergiaric effeer 
involved by both of the coapounds generacea «n efficiency no 
prev«snr the obealcy and an increase in bo^ weight 8o that 
rbese cpjupounda are extremely preferable to prepare diet food 
products (sae, Japanese Laid-open Appln. no. sho 62-44905). 
[0006] 

^ ci^* result of Intensive studies by «he present 
inventors in order to develop novel diet food/ especially 
coiaprising a-cyclodextrin and Y-Ilnolenic acid. Consequently, 
the invencors reacned a novel idea whether more iaiproved 
dietary effect may be obtained by rurther adding additional 

eonponent excepx both or the two-above components. 
(0007) 

I Problem to be solved by the invention] 

Accordingly, an object of the present invention Is to 
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develop a novel diet food wl^b eaccelleor diecazy eft gz, 
comprising a-cyclodextrin and vlinol nie aeid jointly in 
order to aeeoa^lish the purpose described above. 
(0008) 

As the result: o£ intensive studies by the present 
inventors in order ro solve the above described problem^ more 
particularly # £rom the result o£ experimental studies 
relating to a nvunber of additional auiterials for food, it was 
found out that, if a specific third component is further 
added to and admixed with the above a-cyclodeaerrin and 7* 
linolenic acid, the extremely excellent preventive effect on 
obesity or weight gain is achieved by the synergism of the 
three-above described components. 
C0009] 

[Means to solve the problem] 

AS me result at studies by the present inventors, ir 
was Identified thar when combining white ginseng component to 
o^yclodextrln and v-llxiolenic acid^ the preventi.ve effect on 
obesity or weight gain is remarkably increased by the 
synergistic performance* 
10010] 

[Constitution of rhe Invention] 

A diet food according to the present invention 

comprises o^cyciodextrin, y-linolenic acid and white ginseng, 
particularly, 100 pts.wt. of the cyclodextin, 0.5-50 pta.wt. 
of linolenic aeid and 0.5-5 pts.wt. of white ginseng; more 
preferably, l-io pts.wt. of linolenic acid and 1-3 pts-wt.of 

S 



wbit? 9l08eng« 
[0011] 

The avcyeloddaetrin used in rhe present inve&tioa is nor 
pazxioularly liAired i:o, bar includes any ones cooanonly Icnown. 
iU.so, rhe a-cyolodextrln can be ueed alone and/or In a form 
of mixtore in compatible wirh orher atarerials* 
[0012] 

The Y-*linolenic acid used in i:he presenx invenrlon can 
be also used alone and/or in a tojna o£ mixrure combined wirh 
orher copponenrs and/or materials, that is« Gvenin? priiuroee 
oil being exemplified as rhe Y-linolenic acid* 
[0013] 

-white ginseng'' referred in rhe presenr invention may 
be an usual rerm to widely include general white gin:ieng 
materials. More particularly, the white ginseng used In the 
present invention comprises panax guiseng prepared from tne 
root bark of various araliaceous shrubs and/or yam species ^ 
preferably the semi-product obtained by removing root hair 
and /or skin from the panax ginseng then drying the treated 
material, parboiling the dried material and drying again the 
product. The white ginseng comprises mainly free fatty acids, 

sesquiterpene , sterol or sugar components, branched acetylene 

alcohols (that is, panaxytois, peptadeoa-i*-one-4,6-diene-3,4- 
dxol, etc«)« 

[0014] 

The present necessarily needs three of the above cited 
compounds at the same time; in addition to, exhibits a 
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supsrio^: ant;lobest:ie effect; to prevenc rtie obesii;y and lUxe 
Incr aae in body welgbr caused by tbe synexglsrlc rtect 
derived trom rne cjiree conpounda. sucb synerglsric effect is 
parcicularly remarkable wbea the Y-linolenic acid is 
contained in an anounc of O.S-SO weight parts , more 

preferably 1-40 weight parts, while tha ^ite ginseng being 
contained in 0.5-5 weight parts j in particular, 1-3 weight 
parts relative to 100 weight parts of a-cyclodextrin . 

£0015] 

in accordance with the present invention # the 
synergistic effect due to the addition of saponin can be more 
enhanced in case of admixing and/or combining chlorophyll; 
extracted juice from Bucommia ulmoides leaves; sporophyll 
Xacuic acid? ar least one or rwo from activated peptide 
species with the previously obtained miatture mainly 
containing three coniponents aescrlfed aiaove. 
[0016] 

Such chlorophyll is well known as one of chlorophyll 
species as well as one of pyrroles. The chlorophyll are 
classified into a, b, c« d« and e types and/or bacnerio- 
chlorophyll, bacrerio-pyridine or bo forth- The chlorophyll 
e££lclently used in the presenr invention comprises at. leasr 
one species of said compounds and/or mi^nures thereof 
generally referred to as ^chlorophyll*'' 

[00173 

Further # the chlorophyll may comprise a combined form 

of chlorophyll and any proteins referred to as a chlorophyll 



s 



pcoeein. 
[00183 

Such exrracred juice from Euconmla ulmnides leaves and 
sporophyll lacti-c acid iraelf used In rhe present: Invention 
a^e £oo4 addirxvas convan'txonaXXy Icnown and are not: 
partxeularly limited but include any one comercially 
available in related applications. 
tOOlS] 

in particular # the present invention represents a 
noticeable efficacy of such chlorophyll ro iaprovemenc of rhe 
aynerglatie effecc. 
[0020] 

The chlorophyll r ext:raeced juice from Cucommia ulnoides 
leaves and/or sporophyll laeric acid are contained in an 
amottnt of 0-5 vei9ht parts, preferably 1-3 wight parts 
relative to 100 weight pares of O'-cyclodextrin/ respectively • 

I0021J 

Xn accordance wi^n tne present inventxon, said rhree 
componencd such as the a-oyclodextrin, the Y^^linolenic acid 
and the saponin togetiher can be contained in a variety of 
foods or food additive materials) and may be formed into any 
desirable shapes including tablets r pills, granules, etc. by 
adding generally Icnown additives • such food additive 
laarerlaXs ara nor parclcularly rescrieead, bqt: xnelQ4e a 
nuBber of marerlals Sttcb as wbear, vsgatable cellulose, 
soybean powder, laciose, glucose, starch or the like. 
C0022] 
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The following oxpertiaearal exaxnplei> and eiabodimen'cs 
fur^ r iUastrare rhe preeen^ invenri n, bur it ia 
nndorsrood xhzz xtiB invention is noti limined tihereto. 

(0023] 

[Bxperimen^al Sxample] 

Xbe followiag resr was cooduct:ed co 20 panel d grouped 
wit;b healthy female persons (ar tliw ages 21--26). Part;iculerly, 
ro S groups of ^be panels wLZU :s persona per group me 
Sollouing compositions were provided a'C a rare of Q.OlSg/fcg 
uliree t;iAed per day (morning, noon and niglxi:), aa wall as 
rypical meals in a eercain amount. After 50 days, variatiooa 
of hody condition for all of the paaela were obeerved. As a 
result o£ the ueatf the variations in size and/or volume of 

four iteme each as hip eurrouudioge # thigh surroundinge # body 
weig&t and appearance were measured, then an average value 
par group tor eacb ir»i was listed xn Table 1 described below. 
She results of respective items were evaluated with' reference 
to normal conditions per group before providing the 
compositions. In case the value was inoreaaed, it expressed 
"r** while means the value being decreased* The results 
are illustrated in the following table If provided that the 
group NO. 6 la for a control group. 
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(0024) 

[Table 1] 



Group 


Cosaposi 
-den 


(*) 


Appear uca 


Hip 

aurrouxidinga 
(») 


OQrroiuidiagB 


1 


1 


^2,11 


Sseaed to t>e 

aliaed 




-2.4 


2 


2 




Vo altered 


«0«2 


-0.1 


3 




-3.2 


CloArly 
ob&orvad t^o 


-3.3 


-2.9 


4 


4 


-3.1 


cisarly 

o)»8er?ed to 


*3.4 


-3.0 








sami ro 
above 


-2.7 
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0 


0 



[0025] 

A mixture of a-cyelodexcrin and Y-linolenle acid 

(lOsl welgbT: ratio) loo weight parts 

Wtiear powder 500 weighr parrs 

10036J 

Conposlt^ioa 2 

Tbe mixcure sane ro che above _ . 0 weight parrs 
Wbear powder » ^ 500 weighr parra 

8 



'1 



4.5 weight parrs 



(Q027J 



composlrion 3 

The mixture sane to the above ~ 
Wheat powder ^ ^ « 



[0028) 



Wh4.te ginseng ^ ^ ^ 
Wheat powder ^ ^ - 



[0029] 



Wheat powder 



95,5 weight 

4.S weight 
500 weight 



The mixture same to me above ^ ^ 97.5 weignt parts 



2,S weight parts 
500 weight parts 



Composition 5 

Tne Qiixcure same ro rbe above ^ . 99 weignt parts 
White ginseng .~ ... ^ o.S weight parrs 

500 weight parts 
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